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I  have  been  reading  the  annual  report  of  the  Secretary  of  Agriculture  to 
the  president  of  the  United  States,  especially  the  section  of  the  report  which 
samrned  up  the  work  of  the  Bureau  of  Home  Economics  during  the  fiscal  year  that 
ended  on  June  30,  1932,      The  Secretary  makes  a  point  which  I  think  is  of  great 
iirrportance  to  homemakers.    He  points  out  that  a  large  and  important  part  of  the 
v/ork  of  the  Bureau  of  Home  Economics  daring  the  past  year  has  consisted  of  making 
scientific  information  about  food  available  to  homemakers  and  relief  workers. 
Then  he  goes  on  to  say  that  the  daily  and  weekly  menu  service  showing  how  to  make 
up  a  balanced  diet  at  small  cost  was  possible  only  because  the  Bureau  had  on  hand 
the  findings  of  years  of  scientific  research  in  human  nutrition  that  produced  the 
facts  concerning  the  fo.)d  values  of  the  foods  most  a'cundant  at  each  season  of  the 
year.    Secretary  Hyde  writes: 

"j\ny  one  seeing  for  the  first  time  menus  providing  a  balanced  diet  at  low 
cost  might  think  of  it  as  just  a  mam.    It  was  really  a  channel  through  which 
flowed  vitally  important  scientific  knowledge," 

He  gives  the  history  of  this  main  line  of  work  of  the  Bureau  of  Home 
SconoraLcs  daring  the  past  two  years  as  follows: 

"At  the  request  of  the  American  Red  Cross  and  agencies  dealing  with  drought 
and  unemployment  relief,  the  Department  maintained  a  special  service  on  low-cost 
diets.    Restricted  or  unbalanced  diets  often  cause  pellagra  and  rickets  and  leave 
their  trace  in  many  other  less  consipicuous  abnormal  conditions. 

"The  diet  service  showed  how  the  food  dollar  ma^/  best  be  used  to  provide 
the  essentials  of  nutrition, 

"Research  in  dietary  requirements  for  proteins,  starches,  sugars,  fats, 
vitamins,  and  minerals  had  shown  what  to  eat  and  how  to  balance  the  diet  under  the 
circurflstances  confronting  the  people  for  whom  this  service  is  primarily  intended. 
Such  knowledge  the  Department  made  available  last  year  to  millions  who  used  it  to 
conserve  health  and  strength  against  the  inroads  of  declining  income.    The  Depart- 
ment presented  the  facts  concretely  —  in  definite  quantities  of  milk  and  other 
dairy  prodacts,  cereals,  meat,  eggs,  fats,  and  sweets.    Then  it  divided  the  food 
dollar  and  assigned  a  proportion  to  each  of  the  main  food  groups.    Thus  it  was  a 
simple  matter  for  families  or  relief  agencies  to  check  their  expendi tares  against 
the  standard  for  a  balanced  diet. 
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"Relief  agencies,  agriciXLtural  workers,  and  indj.vidaals  used  more  than  one 
million  copies  of  the  Department's  "bulletins  and  charts  on  low  cost  food.  Many 
V7elfare  organizations  reprinted  the  material. 

"In  thus  disseminating  food  knowledge,  the  Department  desired  not  merely 
to  help  families  tide  over  the  depression.    It  sought  to  permanently  increase  health 
and  well-being.    The  end  of  prodaction  is  consumption.    It  is  not  intelligent  to 
emphasize  efficiency  in  production  while  neglecting  efficiency  in  consumption. 
There  is  as  much  room  for  improvement  in  the  one  as  in  the  other.    Food  articles 
lose^.  mich  of  their  value  when  poorly  cooked  or  improperly  combined.    The  loss  is 
not  merely  a  money  loss.    It  is  a  loss  in  human  efficiency.    The  nation  pays  in 
sickness  and  depleted  physical  energy,  the  enormous  cost  of  ignorance  about  food. 
This  cost  is  not  confined  to  people  of  small  incomes.    Malnutrition  also  exists 
among  the  well-to-do,    n?he  remedy  is  to  malce  people  better  informed  on  what  science 
has  discovered  about  food.    Malnutrition  and  the  ills  that  go  with  it  are  wholly 
preventable  araong  people  of  moderate  incomes  and  largely  preventable  even  anong  the 
poor," 

I'^ell,  there  you  have  the  remarks  that  the  Secretary  of  Agriculture  makes  in 
his  annual  report  on  the  work  of  the  Department,    He  gives  the  reasons  for  making 
available  in  concrete  form  scientific  information  on  how  to  make  up  a  balanced  diet 
at  low  cost,  I  have  previously  called  your  attention  to  the  fact  that  charts  and 
text  giving  this  information  are  available  in  the  U.S.  Bureau  of  Home  Economics. 
They  are  still  available,  I  know  that  any  of  you  who  are  cormected  with  welfare  work 
'.vill  find  these  charts  helpful  in  seeing  to  it  that  your  charges  make  the  best  pos- 
sible use  of  relief  funds. 

I  thinlc  you  may  be  interested  in  a  few  other  facts  reported  by  the  Secretary 
of  Agric-o.lt ure  concerning  the  work  of  the  Department  of  Agriculture  home  economists. 
He  recalls  the  a,ssi  stance  that  the  Department  research  wori-iers  gave  the  home  canning 
projects  that  resulted  in  the  preservation  of  nearly  15  million  containers  of  fiults 
ond  vegetables  for  home  use.    But  sometimes,  the  Secretary  notes,  in  their  zeal  to 
save  large  quantities  of  food,  relief  workers  and  individuals  ask  the  DepaJrtment  to 
recommend  the  canning  of  corn,  string  beans,  and  the  other  non-acid  vegetables  by 
the  easy  method  used  with  tomatoes  and  acid  fruits.  Studies  on  the  bacteria  in  home 
canned  foods  had  proved  this  easy  method  unsa^fe  for  the  non-acid  vegetables.  There- 
fore, the  Department  issued  repeated  warnings  to  home  canners  urging  the  processing 
of  all  vegetables  except  toma.toes  in  the  steam  pressure  canner.  I  ha.ve  repeated  thes 
warnings  many  times  in  these  H'Xisekeepers'  Chats  during  the  canning  seasons  of  the 
past  two  years.  I  think  everybody  who  heeded  the  warnings  and  used  the  press^are  cpji- 
ner  for  all  vegetables  except  tomatoes  is  completely  satisfied  with  the  results, 

ITell,  I  see  we  have  no  more  time  to  report  the  work  of  the  Federal  home  eco- 
nonlsts  d-jxing  the  past    year.    The  work  on  low  cost,  balanced  diets,  atid  on  safe 
aethods  of  home  canning  took  a  major  part  of  the  efforts  of  the  sn:iall  staff  of  nu- 
trition and  foods  workers.  ¥e  have  been  reporting  to  you  in  these  Housekeepers' 
Chats  the  results  of  the  investigations  by  the  textile  research  workers  ajid  shall 
continue  to  report  them  to  you  as  they  finish  the  scientific  research  and  draw  con- 
clusions from  it. 

Meanwhile,  I  repeat  that  you  still  can  obtain  from  the  Bureau  of  Home 
Economics  brief,  illustrated  instructions  on  "Getting  the  Most  For  the  Foad  Dollar," 

Tomorrow:     "Food  Combinations  and  Superstitions," 


